
 

 

DOH Fact Sheet:  Food Thermometers 
 
Did You Know? Using a food thermometer is the only RELIABLE way to ensure food safety and to 
determine whether meat, poultry, and egg products are “done”.  To be safe, these foods must 
be cooked to a minimum internal temperature to destroy any harmful microorganisms that may 
be in the food that could cause a foodborne illness.   
 

                 
 
Fact:  Yo u c a n ’ t d e t e rm in e  th e  d o n e n ess o f a  m e a t b y th e  a p p e a r a n c e , yo u m ust use  a  

th e rm o m e t e r. 

 

Fact:  Th e rm o m e t e rs p l a c e d insi d e  r e frig e r a tio n un its a r e  th e  o n ly w a y to e nsur e  th a t th e  un it is 

fun c tio n in g a t 41˚F or b e lo w . 

 

Fact:  M in im u m c o okin g t e m p e r a tur es:  Pork: 145˚F, C h i c k e n: 165˚F, Eg gs: 155˚F, G ro un d m e a ts: 

155˚F, Fish: 145˚F, St e a k: 155˚F, Stu ff e d fish: 165˚F, Pork: 145˚F, Stu ff e d p a st a : 165˚F, Re h e a t e d  

f o o ds: 155˚F 

Recommendations: 
 
 All refrigeration units must have a thermometer present in the warmest area of the unit.   

 Ensure that temperatures are taken when hot food is placed on the line for hot holding. Hot foods must be 

held at 140˚F or higher. 

 Ensure that temperatures are taken when cold food is placed on the line for cold holding. Cold food must 

be held at 41˚F or below. 

 
 
                                                                                                                  

 
 
 
 

                                                                                                                                      
                                                                                                                  

Health Regulation and Licensing Administration 
Bureau of Community Hygiene 

Food Safety & Hygiene Inspection Services Division 
(202) 535-2180 


